
e labie arid Kitchen

Suggestions What to Eat
And How to Prepare Food.

1ht;se articles on the necessarily ab-
sorb tag topic of fopd are carefully pre- -

.- -d ana based on knoxvltegt- - of chem-
ist: as applied to cooking and practical
lnf raiation derived from actual experi-
ence .

Fourth volume: Conducted bv Llda Ames
W it. d, Marquette Bu.lchng, Chicago, to
v.h.jm all inquiries should be addiessed.
Ah lights by the Banning Co.,
Chicago.

HOW TO USE CHESTNUTS IN
COOKERY.

Of all the members of the nut family

the chestnut is without doubt of the
greatest importance as a narticle of food,
proteid and a small amount of fat they
contain a large proportion of carbohy-
drates. The large amount of staroh
four$d in the chestnut ana the very small
amount of tat or oil suggestes placing
themj. among the breadsaifis rather than
in thteir rightful class. In the south of
Europe large quantities of chestnuts are
consjumed, both the large and small va-

rieties being used. The nuts are boiled
or roasted, or ground into a meal, which

:hcap and nourishing. Tnls meal or
r is made into flat cakes. In cookery

the custom to range chestnuts with
minous seeds, not tnat they re- -

sennble them in any botanical sense, but
on account of the nature of their

parts, which make them quite
urlike all other nuts. So rich ,in fact,
isf the sweet Italian chestnut in starch,
it) has been termed the Italian potato;
apid, with good reason, for it is quite as
popular among the poor peasantry of
Southern Earope as is the Irish
Tpotato among the poor of "the Emerald

During the autumn and winter It'
(Isle. constitutes the principal if not the

, dish served at two out of three
daily meals. A favorite. way of cooking
it is to shell, branch and steam, then sea-su- n

with salt and serve with milk. The
freshly roasted chestnut is considered
qu t.- - a luxury by these people. The
Hl.un chestnut flour shows by analysis
the presence of dextrin and sugar.

Chestnuts at a Vegetable.
'Chestnuts, matte an excellent and most

palatable vegetable cour.e. There are
two processes in general favor. The one
that retains more of me ilavor is as
follows: Scald In trailing water for ten
mh.utfs; then skin and cover well with
g- ol. rich stock and simmer until tender.
Season withsalt and pepper and rub
through a sieve, stir in two tablespoons
of butter, heat until very not and serve
with roast beef instead of mashed pota-
toes. Some cooks color the mashed chest-
nuts with a little carmine, giving them
a pale pink tinge. Oothers- - use a little
brown vegetable stock to give a richer
color and flavor. The easiest method Is
to boll them for an hour, removing the
outer and inner skins while hot and then
press them through a sieve.

Chestnut Puree.
This is a perfect an 1 desirable soup and

' is very appropriate if used in the form
of a sauce to accompany white entrees,
especially of turkey.

A brown puree of chestnuts is delicious.
To produce this the nuts must be care-
fully roasted in order to caramelize them.
For a white puree, remove the shells
from the chestnut, cover with hot water
and boil ten minutr-s-. then remove 'ths
brown skins. Oner the chestnuts with
boiling salted water and cook until they
are tender, then drain, mash and rub
through a sieve Season to taste with
salt and pepper and add sufficient hot
nilk or half mil, and half cream, or a
rood rich stock to make a soup of

consistency. Serve very hot.
A Rich Chestnut Filling.

The most approved chestnut liiling for
turkey is made of the b ilf- -i or roasted
nuts, mashed, seasoned wu.i butter, salt

nd pepper, but th se who are willing
to tax digestion for sake of variety may

the foiiowi:.,--:

Jj&Wtry thi:t lrge chestnuts, remove
:VinU n ,.i innr hv.iTvn skin. Tnke

rsiiBiii'waifl

about ten f tn' chestnuts and pound
t j a pasto with the cook- J turkey liver;
season to tste with salt and pepper, add
a few drops of i.nion juice and teaspoon-- f

1 of mince 1 parsley ; bind together with
th.-- yolks of two epgs. Fill this into the
cavity at the k and sew up.

- ir the body stuffing take five or six
1 ks of the tinj smuked sausage and cut
iti, small piece?. Mix wnh a cup of fine
I. ad crumbs pepper, salt, two ounces
c malted butter and the remainder of
tl- - chestnuts, using them wnole.

Chestnut Sauce, to Serve With Turkey.
Jtemove tht- - shells from four dozen

L.rge chestnuts and rut them in a roaat-- e

--an iron pan with noles place them
O'er a clear, b:ieht tire and stir and
ihake them a"ut constantly until the
skins can be r- rr.n e 1 easily. Then put
them Into a sauv.- pan with a gill of white !

wine or good sharp cider and enough
clear stock to cover well. Add an ounca
of butter, a teaspoonful of sugar
and a grating of nutmeg. Boil until quite
tender, keeping them whole. Remove tne
chestnuts to a. hot, covered sauce dish.

There is
an affinity between

Teduce the liquor ,by boiling it down a
few minutes longer, then pour over the
ches.nuts and serve with turkey.

Chestnut Cutlets.
Take fifty French or large chestnuts.

Remove the shells and put the nuts into
a dish, with enough water or broth to
cover, and cook until tender, then drain
from the broth and pound or chop them
very fine, adding a tablespoon of warmed
butter while chopping them; then add
another tablespoon of butter; salt to
teste; then add gradually a cup of good.

sweet cream. Vh-- well mtxeu ruu
through a coarse sieve. Then stir in four

n eggs, turn the mixture into
a double boiler and cook a few minutes,
stirring all the time. The mixture should
be a smooth thick paste. Spread it out on
a large platter, and when cool enough
mould into small cutlet-shap- e formes; cov- -

er with teaten egg. then with fine bread
j crumbs and fry in deep hot fat same as
t croquettes.
I Chestnut Parfait.
j Separate eight eggs and beat the yolks

until very light, then add a cup of syrup
made by boiling sugar and water to-- i
gether for five minutes. Put th's mix
ture over the. fire in a double boiler and
stir constantly, cooking it until it will
coat the or a silver knife blade.
Then turn into a basin and beat with a
wire egg whip until it is very light. Fla-
vor with a teaspoon of vanila extract.
When the mixture is perfectly cold stir
in carefully a pint of cream whipped to
a stl fffroth and a cup of boiled chest-
nuts cut into small pieces.

Chestnut Pudding.
Peel and boil fifty or sixty large chest-

nuts, when tender remove the brown skins
and pound fine; add the grated rind of
half a lemon orange, quarter of a pound
of powdered sugar an! a flavoring of
orange flower water or vanilla. Add a
cupful each of fine bread, and sweet

a cup of rich sweet cream
and mix the vlrle well together with
six well-beate- eggs. Put into a

mould, sprinkle the top with
powdered sugar and place in a hot oven
for a. few minutes until a nice brown.

Chestnut Barvarois. ,
Shell a pound of large fresh shest-nut- s.

cover with boiling water and place
over a slow fire an- - cook until tender;
draining off the vater as is becomes dis-
colored and adding fresh ooiled water.
When quite tender drain and peel off
the inner brown skin, pound the nuts to
a smooth paste, adding gradually a cup
of clear syrup (boiled sugar), then pas?
through a puree sieve. Beat the yolts
of four eggs with half a" cup of gran-
ulated sugar and pour over them a pint
of scalded milk. Place in a double boiler
and return to the lire and beat with an
egg whip until It begins to thicken. Add
three-quarte- of a box of gelatine soakea
in enough cold water to dissolve it.
Stir until the gelatine is dissolved in the
custard, then strain through a sieve and
add thi chestnuts. Stand over cracked
Ice, and when the mixture begins to
chill stir until it thickens, then turn Into
a mould and place on ice. Let it stand
at least two hours. When ready to serve
turn out and garnifh with glazed chest-
nuts.

Glazed Chestnuts.
Take the required number of chest-
nuts, cut out a small triangular piece
from each shell, place them ina baking
pan. sprinkle them with salt and place
in the oven to bake. When tender re-

move and let them cool sufficiently to
handle. Remove the shells and brown
inner skin. Put a cup ot granulated su-

gar and half a cup or "water over the
fire and boil until it reaches ithe "crack"
degree when tested in cold water. Dip
each chestnut in this ryrup coating ' It
well and lay thm on buttered or oiled
paper to drain, keeping tnem well apart.f

INQUIRIES ANSWERED.

A regular reader writes: Will you
kindly send me a recipe for green pep-

pers stuffed with a meat preparation to
serve as the principal dish at dinner?
Arc the peppers prepared in any way be-

fore stuffing?
Stuffed Green Peppers.

Select green sweet peppers of uniform
size. Cut a piece from the stem end or
cut them In half lengthwise, remove the
seeds and the tough separating watts,
cover with boiling water and parboil five
minutes. Drain and fill each one with
following: Take one part minced cooked
or uncooked meat seasoned with salt,
celery salt and a few drops of onion
juice and bread crumbs moistened with
melted butter, or a little stewed tomato
may be used to moisten the dressing.
Place them In a baking dish, fill the
dish in depth of half an inch with stock
or hot water a'"d set in a moderate oven
to bake for half an hour. Remove them
carefully to a hot dish and serve with
plain boiled rice or macaroni.

Four tin canisters containing ashes of
cremated persons, addressed from New
York to San Francisco, were sent to the
postofiice department at Washington re-

cently for classification In order to de-

termine postal charges. Second Assist-
ant Postmaster General Maddern has de-

cided that the ashes of a human being
may be classed ::s '"merchandise." provid-
ing the matter is securely packed.

the crisp, natty IVHOLE' IVHEJT filaments and
preserves, thai charms the palate. Shredded
Wheat lias all the food value intended by Mature
for man.

Dr. Chas. A. Barnard, Centerdale, R. I., writes:

" It is the most perfect food yet offered to mankind."

SOLD BY ALL GROCERS

Music and Drama
ft

Coming Attractions for
Wichita Amusement Lovers.

At the Crawford.
THE HILLS OF CALIFORNIA.

The rural comedy, "The Hills of Cali-

fornia" will be presented at the Crawford
Friday, November 13 The play and sup-

porting company come highly recom-

mended by the press wherever they have
played. Mr. Bacon, who heads the com-

pany, is by no means a stranger to the
amusement loving public. His repntatiou
as a comedian has long been established.
He has had San Francisco laughing for
the past three years, where he has been
the principal comedian. Such a record as
this is almost unknown to the drama.

"The Hills of California" is a play full
of heart interest and consistent comedy.
As one of the critics said of Mr. Bacon's
performance of Uncle Amos Hill, "you
laugh with him one minute, and the next
you are in tears." The characters
throughout the play are all interesting.
The play is similar to "Way Down East."
"Old Homestead" and "Shore Acres,"
and has been fully as successful.

This is the play in which Mr. Bacon
scored his greatest success, and in the
present production he has surrounded
himself with a most competent company
of twenty people, including the Califor-
nia Quartette, and special scenic equip-
ments. Another feature of the perform-
ance will be the specialties introduced
by those clever people, Gus Tate of "Mid-

night Bell" fame, and Frances Slosson.
who will sing the song hit, written espe- -

cially for them by Lee Johnson, "Don't
Make Those Scandalous Eyes at Me."
The cast includes such sterling artists as
Scott Eaton, Milton Ross, Adolph Angus,
Roy Stevenson, Ernest Carroll. Gerald
Hlnes, Walter Blake, Claire Sinclair, Jane
Weidman and Bessie Bacon.

The scene of the second act is laid In
a country farm yard. In which a horse, a
cow and calf, together with a dozen vari-
eties of chickens, ducks and a couple of
game roosters lend realism to the scene.
In spite of the fact that it Is long after
the hour when respectable fouls are ex
pected to retire, the hens and roosters
scratch industriously in the stage grass
and cackle and crow enthusiastically
every evening.

SAVED HIM THE TROUBLE.
During the engagement of "A Thor-

oughbred Tramp" in a certain town in
Oklahoma, a small, nervous man was no-

ticed lingering about the stage door. The
weather was warm and the fcdoors and
windows were open. During the third act
one of the stage hands came out and sat
on the door step. After he had been seat-
ed there for a few moments the small,
nervous man approached and accosted
him: "Deh you work here?" "Yes, sir,"
was the reply. "Wheah's thet man thet
insulted thet lady?" "Who? the vil-

lain? He's on the stage now. Do you
want to see him?" "Yes, sah, after a
while." Just then the stage hand was
called away and it was not until near
the end of the last act that he was again
at liberty. Returning to his former rest-
ing place, he again observed the little,
nervous man, but this time he vouchsafed
no word of inquiry. The play progressed
until near the end, when the sound of
half a dozen pistol shots rang out. The
little, nervous man, who had been pacing
backward and forward, stopped, turned
to the stage hand and asked: "What's
thet shootln'?" "They're killing the vil-

lain." "The one thet insulted the lady?"
"The same." "Well, they've saved me

the trouble. Come; let's get a drink."
And to this day that stage villain earn-

estly believes that If the author of the
play had not' arranged a stage killing
the nervous little man would have sup-

plied the real one. At the Crawford,
Monday. November 9.

AN INSPIRATION. OF THE NIGHT.
The vitality of "Ten Nights in a Bar

Room" is a perpetual surprise. It holds
its own easily with the present genera-

tion of play and indeed in style and gen-

eral scope of interest surpasses many.
The story is a beautiful study, beau-

tifully written, is familiar to us all. and
to produce the play in a manner worthy
of the story has been the ambition of Al.

W. Martin. That he has succeeded is
proven by season after season of suc-

cesses and the unanimity of press criti-

cisms. It has been said that adaptability
and sympathy are prominent qualities
shown by each member of Mr. Martin's
company, resulting in the play being pre-

sented in h delightful and graceful
style; a reproduction of former

times exact and with all the flavor of the
circumstances from which it professes to
come, and with a finish that gives it
place among the lightest specimens of
dramatized novels.

The scenic effects are most impressive
GrdOtntaaddo sh shrdlupnunpunjpunun
and to add realism to the various scenes,
specinltsts of the highest reputation In

their line have been engaged. Blanche
Mower, the child nrtlst", as Mary Morgan,
etc. At the Crawford Thursday. Novem-

ber 12.

THE MISSOURI GIRL.

Mr. Will Cordon, the popular young
comedian.- - it with the "Missouri Girl"
this season and Is making a hit. His
every action produces laughter and his
clever specialties are the talk of tne

t

country, .miss "
part of Mrs. Grubb. while the other old

favorites. Harry Bartow and James Sten-so- n.

wilt bo sc n in the rotes that have J

made them famous. Every member of
the large cast' is especially engaged for

the part thy are to portray, and there
is not a weak spot in the cast.

If press comments are any Indication
ef a first class show, th- - "Ml?sourl Girl"
must certainly be a winner. Wherever
th play has been produced the press is

loud in Its praise of the performance.
A pleasing performance by a competent

company of one of the best written com-

edies seen this season, was the "Missouri
Girl" at the Third Avenue theater last
night- - New York Dally Telegram.

Mr Conlon. who plays rhe part of Zeke

In th" --Missouri Girl" at th Crawford
theater next Saturday night, te well re-

membered In Wichita by members of the
Fraternal Order of Eagles. Int whose
organization he was Initialed while here
last seasoa.

LAST ACT OF CONGRESS.
Two More Months Added to the Yjir and

Effect of the Bill On One Community.
The natives of the Osark mountain re-

gions of Missouri and Arkansas are a

crude people, who worry Httle about what
goes on in toe owier www.
founded on these Interring people t.

romin here soon and that fact makes
the followintr story .o:biy

It seems that daring tr- - blizzard tat
struck that cUon in th spriic of 2B
a newspaper by some chance strayed into
a benighted neighborhood in the Osarfcs
The natives got hold of and lost no

time in limine a man who could rad. ail
beics .iaxios to bar tlxe news. One

na asked the reader: ' What are tb-- y

dolus dow2 there la Washington aasr' t

"They are doing lots of things," the
reader replied. "Congress has just pass-
ed a law adding two more months onto
the year, and they are both winter
months." The questioner jumped from
his seat, saying: "Geemlnee whizz And
I am just! out of fodder."

The play referred to above was written
by Fred aymond and it is called "The
Missouri Girl." The leading characters
are Zekt and Daisy a Missouri boy and
a Missouri girl. The characters are just
such as are met vrith in those regions,
and besides presenting a picture of life
in a corner of this great country it is
said more comedy is introduced than is
generally seen in a play. ,

THE CHAPERONS.
An early operatic visit to this city is

"The Chaperons," announced for pres?n-tatio- n

at the Crawford Tuesday, Novem-fce- r
10. This excellent comedy opera has

seen two successful seasons in the prin-

cipal cities and starts on its third with
a company including many of the original
members and some new ones that scarce-
ly need introduction. The principal come-

dy role will be in the capable character
actor and singer, Thomas Whiffen. Mabl
Hite, a soubrette of good repute and a
rollicking singer and dancer, will essay
the frisky role of the Detective. M!ss
May Boley will again shine as the Chap-

eron and Mae Stebbins will assume the
part with which she has been identified
from the beginning. There is a chorus
of forty and a dashing delegation of
"show girls."

The story of "The Chaperons" is real-

ly of no importance, but if you don't knaw
it relates to the adventures of one Adam
Hogg, an American pork packer, who
has gone to Paris in search of his b'auti- -

j ful young. v,.ard and likewise a seal to a
will, both being lost. Hogg Is a busy
old soul and as a member of the Anti-vic- e

society, he Is doing Paris in his
official capacity. In his search for tho
lost ward and seal, he falls into the
clutches of a professional chaperon, an
opera impressario and several more graf-
ters who proceed to do him at the rate
of every so often. The long lost ward
is found wandering around Paris belns
one of the spear-carrie- in the char e o i

emporium, and as soon as she finds her
long lost lover and they clinch, the
packet butts in between them and orders
the girl back home and the fellow off with
the opera troupe he has srgned with.

We next have them all in Egypt, th?
troupe he has signed with, there, and the
girl there pursuing the baritone, also the
girl detective, wha has sleuthed all the
way from Paris The girl detective is also
looking for a seal, but hers is of the
menagerie species. All the difficulties the
adjusted, the two seals are restored, th?
girl gets the baritone, the packer gets
the chaperon and they all go back to the
Bois de Boulogne.

SHERLOCK HOLMES CO.
Among the number of strong attrac-

tions booked for the coming season at
the Crawford, none will excite more Inter-
est or give greater satisfaction to the
theatre goers of Wichita, than the en-

gagement of Mr. Herbert Keicpy ard
Miss Effie Shannon in William Gillette's
dramatization of Conan Doyle's famous
character, "Sherlock Holmes."

That "Sherlock Holmes" is a suee ?

is a matter of dramatic history. A nn
of ten months in London. In the fart
of a strong antipathy towards American
plays, and over three hundred niphts in
New York; surely a play that has done
this must be the right sort in order to be
characterized as an enormous hit.

The Interest of the audience never lags;
it begins with the rise of the curtain.

This Interesting drama and' these emin-

ent stars, assisted by a company of
meritorious and well known players, anl
with the most elaborate production
touring will be the attraction for on"
night, Wednesday, Nov. 11, at the Craw-

ford.

At the Toler.
MELBA'S APPEARANCE.

Ever since the- first announcement of
the first appearance in this city of Mme.

Melba. the great prima donna soprano,
interest in the event has ben constantly
Increasing and the concert announced
by her at Toler'a Auditorium next Friday
evening will call together one of the
largest and most brilliant audience-- ever
assembled here. Mme. Melba's present
tour is limited to thirty concerts ai.d it
is particularly fortunate that one of her
appearances should hay.e been secured for
this cits Admirable judgment has been
shown in surrounding Mme. Melba with
a company of artists worthy her own

prominence in the world of music for the
excellence of the work done by those
associated with Mme. Melba in his to-i- r

Mme. Melba has taken care to make her
own selections with a view .to afford-

ing an opportunity to become acqual.it .1

with the wide range of her abilities as
a concert soloist and the number? he
has selected while belonging to the best
schools of composition have the mrit f
popularity as well. The young Si av fh
harpist, Slgnorlna Sassoll. who ha? maJ-hersel- f

so popular with London audiences
pir.ee her return from Australia where
she toured with Mme. Melba, has proved
a great favorite with the American pub-

lic. Miss Llewella Davies. the ynung
pianist of the company, hns also fflitiried
Mme- - Melba's own endorsement of her
ability. Mr. Ellison Van Hoose. the ten r.

has a well established reputation as a
cencert artist both here and !n Europe
and M. Glllbert. the baritope. win un-

doubtedly repeat the successes he has
made on both sides of tne Atlantic.

Mme. Melba's own contributions to the
program will consist of the mad scene
from Donizetti's "Lncit dl Larararxnonr.
the vocal waits from "Rome and JaKet"
by Gounod, the song "SI mes vrs ?va-fe-

des ailes" by Habn. and th- - ' Sre-nata- "

by Tosti. Sfenorfna Sa?Mi w1 l

th" songs with harp r"' Mr

C. H. North will play the nnte obllsat-- tn

the "Lucia" selection. Slgnotina Ss-s- l'

s soles will b- - the "Nordih- - Brt-Ud- e

for Harp" by Peer.!, and th- - W-s- e

dry Sylphes" by Godefrofd. Mr V in
Hoose will sing the art "'est
Aida from Verdi's Aida. M. Glnbert will

sing a croup of songs f th nghtt.-e't- h

century by Martini anc V. ekerllr.. th
srvng "Pensee d'Automae trr Mas-- r et

and chanson from "Paul K Vlrir.s- - b'

M.tse and the two men sta?rs will eid
the program with the d Unm B:r':
"Fear! Fishers." Th iatroductrv r.- -

m-b- r

wll! be the "Romance and F., e"

for harp, srts.no and fl'rte. by obeMir
to e plaved by Signortna Sasr' !.

Davies. and Mr. North There are a "w
rhol.-- v seats stfll on sale at th-- - ri re
box offic- - for whirh an eariy app ; n

b--- made.

MR SRNKST R. KROEGHR

The Musical dub takes grat pi-- a re
in announcing a piano lecture : ir
Mr E R. Kroner W4aeday ;

No-em- S. Mr. Krgr s".--.-

organ recital In this city last smam-- r t
an evWesce of the great treat t r .n

tote ptano recital Mr. Kroner fcts

chiirw of the asuskr for th St - -

expoaiws, ra.
Musiciaas r ibis rt& nsu-J- e

lovers dbl- - "apprpie It. tva-'- e

of the dellchtrcl talxs Tr- -i. rU - 1

the ntsnbers. I not forst te ite.

f THE BIG

Elevators
Electric

Two
FINE

Our
the best
in every
reliable
me: Ullccli
styles, new
artistic

Paror
Couches,
Dressing
Beds,
Boards,

Everything for furnishing
Iron Bed stock of the town, all

032

255

Fan

ORE WITH LITTLE

Fl RNITURE
sliowinri of Fine Furniture is
in the city suite complete
detail, from lowest priced,
and substantial goods up to

uiuuL . iio.i uriu u4ii. )

desurns nnd handsome and
patterns.

Goods. Rockers, Davenports,
Cabinets, Dsks, Book Cases,
Tables, Chamber Suits, Iron

Chiffonieres. Folding Beds. Side
Buffets and Library Tables.

ic HiRealistic

or

the home complete. Desirable goods at pi-ice-

prices, 1.73 on up to the finest.

'Buck's' Stoves

and Ranges
Are all that we claim for them

superior in construction,
faultless in operation, perfect
circulation, handsome appear-
ance and satisfactory in ser-

vice. We guarautee th'
'BUCK'S" to please in every
particular.

We have a complete line of
Buck's Ranges

Buck's Baseburners
Buck's Oak Heaters

Come in and take a crit-
ical look at the Back's be-

fore purchasing a Stove or
Range.
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MORE NEW CARPETS AND RUGS
Are coming in every few days, keeping this department e. We always show

the latest patternsand'designs, and last, but of greatest importance, we ciui always be
depended upon for the best values. That's why we do the Carpet business of Wichita and
are always busy making Carpets and Genuine "Wilton Velvets, Best Axminstt-rs- ,

Brussels,' Ingrains, Mattings and Linoleums.

Phone

We have displayed a nice line of Couches, including
leather upholstered ; also Leather Rockers, Keed nnd Wil-

low Rockers, Chairs, some very rich Sofa Pil-

lows, Carpet Sweepers, Foot Stools, Work Baskets, and
don't forget that "Whitney Go-Curt- s are as good as
best and better than rest. AAV show a nice line of
them. Compare the Daniels qualify and priees with those
of other store. We will abide by vour decision.

C3, Fl NIP I C FURNITURE AND
CARPET HOUSE

Blue.

right

Bugs,

Settees

A

OAK AND

PRICES

Large
Floors

The

SUIT CO.

many new style,

r.o.e

419-4- 21 East Douglas Avenue.

OUR SPECIAL SALE ON WOMEN'S
SUITS IS NOW IN FULL BLAST

This sale started early last week, when we received a large shjpmeirt of now

goods from the east.
Besides Suits, we are showing a line of Jackets and Skirt- s- the very latest

creations.

This sale is exceptionally interesting on Jiceoimt of the prices
lower than eser.

One Hundred 2sew Suits to select; from, in fordgn and domestic weaves, Jo plain
and fancy mixtures and colors, at

$13-50- , $15.00, $16.50, 25.00 anchup

Mpw fnflf IflpflC In zibeline, kf-rse-y and ehth, with or vitbootcaiMfS, marked
lCn down roek bottom prief-f- .

To s e correi t idea mu- -t 4 Mine h r- - early.

Yars Scent "The

SI

the

and

the
the

any

new

S. BELLER. 147 North Alain Street.
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